Cambua

——MEZZE PLATTER*

appetizers for 4 | dinner for 2
HUMMUS, BABA GHANOUSH, LABNA,
FALAFEL, KIBBEH, DOLMEH,

TABOULI FETA & OLIVES

$65

STARTERS

OCTOPUS $26
Tender octopus, expertly prepared for a rich flavor and
delicately charred finish

HUMMUS $120 &

Classic puree with lemon juice & EVO

BABA GHANOUSH $120 @
Classic roasted eggplant dip with tahini, garlic, olive
oil, lemon juice, & spices

CALAMARI $18&
Lightly crisp calamari served tender and golden for a
flavorful seafood favorite

FALAFEL $120 &
Seasoned ground chickpeas, onions, garlic, parsley,
and cilantro

SHRIMP CHARMOULA* $18 @
Served over a bed of mashed potatoes with capers,
parsley & lemon dressing

LAMB MEATBALLS* $16
Ground lamb with marinara sauce, feta cheese,
oregano & olive oil

CAULIFLOWER TAGINE $12 0 &

Cauliflower with Kalamata olives and red pepper

SOUP & SALAD

LENTIL SOUP $11 © &

Creamy and rich, vegetarian lentil soup

TABOULI SALAD $14 ©

Parsley, onion, tomato, olive oil, jalapeno, bulgur, and
lemon juice

FATTOUSH $14 ©

Romaine lettuce, pita chips, tomato, onion, cucumber,
radish, sumac, green and red pepper, mint with citrus
dressing

All kabobs served with basmati rice and grilled vegetables

PALACE
KABOBS

BEEF KEFTA** $30 &

Seasoned ground beef blended with aromatic, authentic
Mediterranean spices and herbs, grilled to perfection
until charred and juicy

CHICKEN KEFTA* $27 &

Seasoned ground chicken blended with aromatic,
authentic Mediterranean spices and herbs, grilled to
perfection until charred and juicy

BEEF FILET KABOB** $32 &

Premium beef filet mignon, marinated with onions,
authentic Mediterranean spices and herbs, grilled to
perfection until juicy and tender

CHICKEN KABOB* $28 @

Tender, hand-cut chicken breast or thigh marinated in
olive oil, lemon and Mediterranean spices and herbs,
skewered with grilled to perfection

SHRIMP KABOB $38 &

Shrimp marinated in herbs grilled to perfection on skewers

VEGAN BEEF KABOB $30 0 &

Vegan beef substitute made from pea and rice protein
and a blend of chef selected spices

MAINS

ROASTED SALMON $38 &

Served with asparagus, risotto, carrot sauce & house
spices

LAMB SHANK* $45 &

Served with goat cheese risotto, saffron, rosemary &
gastrique

GRILLED LAMB CHOPS** $55&

Grilled lamb served with potatoes galette, grilled onions,
red & green pepper, asparagus & au-jus

GRILLED RIBEYE** $62 &

served with mashed potatoes, grilled onions, red & green
pepper, asparagus & demi-glace sauc

VEGETABLE RAVIOLI $290 &

Spinach & cheese pasta served with tomato sauce

ALHAMBRA PLATTER* $85&
SERVES 2
Chicken kabob*, beef filet kabob**, chicken kefta*&
beef kefta**, served with grilled vegetables
& basmati rice

ROYAL PLATTER $145 @
SERVES 3
Lamb chops**, shrimp, chicken kabob*, beef filet
kabob**, chicken kefta*, & beef kefta**, served with
grilled vegetables & basmati rice

o VEGETARIAN @ GLUTEN-FREE (ALL OUR MEAT & SEAFOOD IS HALAL)

Please alert your server about any food allergies. * = Made to order, ** = Cooked to your choice of temperature :
Rare, Medium, Well or Well done. WARNING : Thoroughly cooking foods of animal origin such as Beef, Eggs, Fish,
Lamb, Pork, Poultry or Shellfish reduces the risk of foodborne illness. Individuals with certain health conditions

may be at higher risk if these foods are consumed raw or undercooked
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